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Cross  section 
of  ham  showing 
damage  by 
insects  and 
mites   ( I  ).* 

The  larder 
beetle  (2)  is 
typical  of  sev- 
eral species  of 
small  beetles 
and  their  woolly 
larvae  that  feed 
on  meat  and 
cheese.  The 
beetles  are 
strong   fliers. 

The  ham  or 
cheese  skipper 
(3)  gets  its  name 
from  the  jumping 
habit  of  the  lar- 
vae. The  flies 
are  smaller  than 
houseflies.  They 
lay  their  eggs  on 
meat  and  cheese 
and  multiply 
very  rapidly. 


Cheese  mites  (4)  are  not  insects,  but  cause 
damage  to  meat  and  cheese  similar  to  that 
caused  by  insects.  Though  they  cannot  fly, 
they  are  carried  by  various  insects. 


^Numbers  in  parentheses  refer  to  illustrations. 


CONTROL 


An  ounce  of  prevention  will  save  all  the 
pounds  of  meat  cured. 

Eliminate  breeding  places  of  meat-house 
pests.  Such  insects  feed  and  breed  on  any 
form  of  animal  product.  Even  grease  and 
crumbs  of  meat  or  cheese  lodged  in  cracks 
in  shelves,  walls,  and  floors  harbor  them. 


Brush  and  scrub  thoroughly  all  places  where 
meat  has  been  stored.  Smokehouses  free  of 
meat  for  any  length  of  time  should  be  cleaned 
as  soon  as  the  last  meat  is  removed. 


Keep  in  tight  containers  all  scraps  of  meat 
until  they  can  be  rendered. 

Keep    insects    out   of   meat   storerooms,   as 
they  can  fly  and   carry  mites. 


Use  30-mesh  screen  or  finer.  Fit  all  doors 
and  windows  tightly. 

Slaughter,  cure,  and  wrap  meat  before  in- 
sects start  to  work  in  the  spring. 

Wrap  each  piece  separately  and  securely 
in  waxed  or  other  greaseproof  paper.  Be 
careful  to  see  that  no  insect  life  is  on  the  meat 
when  it  is  wrapped. 


Store  meat  in  a  clean,  tight,  well-ventilated, 
dark  smokehouse. 
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Loop  top  of  sack 
and  tie  tightly  with 
string.  Use  this  string 
to  hang  meat  in 
storage  (7).  Hang 
pieces  so  that  they 
do  not  touch  and  so 
that  rats  cannot  reach 
rhem. 

Examine  meat  oc- 
casionally for  grease- 
soaked  bags  that  in- 
sects might  penetrate 
and  for  holes  chewed 
by  rats. 


To  wrap,  lay  ham  or  other  smoked  meat  on 
paper.  The  string  used  to  hang  the  meat  for 
smoking  should  be  folded  on  the  inside  or 
removed.  Fold  paper  as  shown  by  dotted 
lines,  in  the  order  indicated  by  numbers  (5). 


Seal  folds  in 
paper  with  paste 
or  gummed  tape, 
and  tie  package 
with  string  for 
additional  sup- 
port. 


Place  wrapped 
ham  in  closely 
woven  cloth  sack 
(6).  Be  careful 
to  keep  the  sack 
free  from  grease. 


Do  not  tear  or  make  holes  in  the  paper  or 


bag. 


IF  MEAT  BECOMES  INFESTED 

in   spite    of   your   precautions — 

Remove  from  storeroom  and  trim  out  any 
infested  parts,  cutting  deep  enough  to  remove 
all  larvae  that  may  have  tunneled  into  the 
meat.  The  uninfested  part  of  the  meat  is  safe 
ho  eat,  but  should   be  used   rather  promptly. 

Protect  the  expose *  lean  of  trimmed  meat 
by  greasing  it  with  salad  oil  or  melted  fat  to 
delay  molding  or  drying. 

Store  at  temperatures  below  45°  F.  to  pre- 
vent further  growth  of  insects.  Freezing  will 
not  spoil  the  meat. 

Render  the  trimmings  to  kill  the  insects 
present.  The  grease  may  be  salvaged.  Both 
dogs  and  chickens  will  like  the  scraps. 


The  same  pests  that  damage  meat  damage 
cheese.  Most  of  the  recommendations  for 
control  on  meat  apply  also  to  cheese. 
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